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5-103.11 The hand sink at the service line takes more that 20sec. to get hot water 
and the temperature only got to 75F.  Minimum hand washing temp. is 85F.  
Install a small hot water on demand pump under the sink or get a 
recirculator so that hot water is available.  Provide an adequate water 
supply.

2/22/2013

3-304.11 1.  A small cutting board was deeply grooved,stained and still greasy.  
Clean, resurface or replace.



2.  There is a dirty tub of dirty utensils stored on a rack.  Clean and store in 
a clean dry place.  Provide a container with a lid if necessary. Food 
equipment must be clean and sanitized before used with food.

2/22/2013

Code Number Description of Violation Correct By

Routine Food

PYTLIK ENTERPRISES, LLC 2/8/2013
COUSINS SUBS

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

7140 N 76TH ST

Milwaukee,WI



Inspector Signature (Inspector ID:84) Operator Signature

Est. # 18171 Page 2 of 2

On 2/8/2013, I served these orders upon PYTLIK ENTERPRISES, LLC by leaving this report with

6-501.114 Replace the missing basecove tiles by the walk in freezer. 2/22/2013

Notes:

FDL ok

CFM is Amy Faulkner exp. 9/14/14





Remove the red drain mat, is has mold on it and is not cleanable.



Clean behind all racks and tables in the back kitchen and remove food particle and debris.



Clean the bottom shelves of the prep tables.


